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HOME AND SOCIETY,

THINGS PEOPLE WANT TO ENOW,

I has frequently been said that women do not eat
substantial fool.  This i undoubtedly teue, yet

fts an exclusively feminine fidling? The amount
of delmaive ple consumed at any gentleman's Banch
conntas, 1t fs said, Is always far In excess of beef.
Women eat loo-cream, and though Ice-cream ie not so
good a6 & cup of hot oream and milk, il is far more
nourishing than the averago greasy pie ser-ed at men's
Juncheons, A clever English writer has gohe 50 far a8
10 say thel the genernl inferiority of womasn's work
fo man's ks meroly & question of “beef and beer”; bhut
close tuvesMgntion of the average dict of men and
will not bear out any such conclnsion. The
womab may substitute tea for beer, but she
in diet by this. The young Isdy who
meal off a “lark™ wing and a bolled
no modern bntator ameng sensible
have generally found out that sight-
ehopping mean herd work, and that it re-
mmbstantial food o Reep their strength up. The
tithes of becistenks ordered at ladles’ uptown res-
Benillon is alio a fash.

T
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is slmply stimulating, contalping little or no nowrish-
ment. A glass of hot milk or, better than elther, hot
cream and milk, is food and drink. Ice-cream Is nol
10 be despised. It is both refreshing aod nonrlshing, it
of good quality, as ft Is then composed lwgely of pure
eream. There I no nourlshment in sweel pastry or
candibd gweets of any kind; but women are scldom

Pplo They too much candy, how-

1t fs eurious to note the sndden Mnll in wedding fes-
Mritles after the 1st of May. “The bridal of May,”
gaye the old proverh, Tis the bridal of death.” Anti-
quarians trace this superstition hack to aucient Roma,
where. during this month the Lupercsila, or festivals
in honor of the dead, were held. As soon as June 18
ushered in, the marriage bells begin to vng merrily

. This calls to mind the fashion of the wedding
ring. The plain band of geld which Is now chosen
for s wedding ring has been in use for a
jong e, and there seems {0 be Iittle chanes
of there ever belng any lnnovation introduced in
this matter. When properly made a wedding ring
s reundad on the Inslde as well as the ounlside, so
that s very heawy ring may be worn withont any dis-
comfort, as it will merely teuch the finger In one
place. The weariug down of the ring with time s
alao consldersbly | ed by thls A custom
has besn recently introdnced, whith may be traced
back to ancient Italy, of the bride presenting the bride-
groom with au iron or steel ring wrought with letters
of caballstic mesnlug, with inlays of gold and silver
and somettmes set with a preciows stone cut "en
carbdchon.” The sentence written In Arabic char-
scters, “ May God protect the wearer.” is frequently
geen on these zings. Moonstones, or more often siar
sapphires, which shield the wesrer from evil, are set
fu thess vings; se are weird red and green Alesan-
#rites.

This b= the proper time just hefore house-cleaning to
Bave heaters cleanad, ohimneys swept and ranges pub
in order. ‘This work s very often deferred till the
sutamn, snd he dost and debris which will sometimes
collect in the best-kept heater and reglsters aifts
through the homse all smmmer, leaving a thin Jayer
of dust over eversthing. that is exceedingly disagroe:
adle. It Is alwaFs best to have a man coms to do
this worl, but # 1s also necessnry o keep mome
watch over Mm to see that he does it properly. Al
the registers of the house should be taken out and the
pipes conveying the heat brushed ont with leng-
handled brooms. In all well-regulated families the
dusting oul of the registor is a part of the weekly
gwegping, and registers on the floer should be lifted
but every swegplng dsy, and dusted and washed.
&is prevents dust and rubibish collecting in such o
place, a8 unhapply it =il U thess preasations are
neglected. Whent the reglsters have been regularly
oured for there will be no great npheaval of dust at
the yearly cleaning, when the pipes are braoshed oml.
'AR parte of the furnace box snd suoke pipes of the
heater must alo be swept fres from soot when W I8
cleaned. To fiud out whether this has bean properly done
sbrike tho smobke-pipe after B i rveplaced whl an
‘tron poker, and If ft gives a dull, thudding sonpd, there
s &1l soob In the pipe: 1 the pipe b ckean, a hol-
low, ringing seund will follow the blow. Test every
ijolnt of the smoke-pipe, as furnace cleaners often do
one jolod and leave the rest undone. Exmmine the
beater thoroughly to see that i is properly cleaned,
and do not allow the man 40 go awsy 6l it is done to
wous liking.
| The chimpey eommected with a vange reguires thor-
eugh swesping v least once th five years, with the
Meater once M eight, to insure @ perfect droft. This
s dome by men with Jong sceapers amd brushes. All
wenls from the chimner into living rooms shonld be
sealed up dnring the process, or everyihfug will be
'eovered with the fine, impalpalile dust of scot. Chime
neys are offen Io fise 10T dovens of years withont olean-
ing, but they cammnot bo expacted to draw when choked
np with an sccomulation on their walls,

Tho Inskde of a range, incInding the oven fiues, ought
#0 b* cleaned by the kitchen mald vegularly once a
menth. Do net employ 8 men to do this work, as It
Is something that should nel be pedlected for five or
six months, se it generally . If done once o month,
tho soot In the oven flues being raked out Into a news-
paper heM so a5 to prevont the cload of dust flying
out Into the poom, there is no bardship in this work.
It the stove I8 kept clean, the ashes regularly taken
out with cae Into & coversd asl pail, there will be
no twsble W the kitchem with the dust of the stovs,
which ls the sonrce of the dingy leok of se many
Ktchops,

Children bave the oddest Ideas sonecerning the mean-
ngs of the words they employ constantly, and o smuall
vocabulary with thelr daflultions would doubtless he'
extremely fanny. A lttle ghl had an old colored |
woman s nurse, whose vernaonlar, as woll as her
nursery government, were both somewhat forcible,
Mhe chiid was in the habit of saying her prayers with
ey mother every evening always closing with the
well-known Witle byvmn beginning

Jesus, tender shephord, hear us,™
and In which the line ocours
“Thou bast alofhied me, warmed mo, fed me.”

One night, afler having safd the sume verse for sev.
eral monibs without ecwmment, the litide girl
suddenly stopped with “wurmed me, means well
whipped, doesn't it1" and then went on composedly
with the rest of the little verse. It was a curious ides of
compaesion; the child, however, secmed to think Iy
:::: compatible with the rest of the mercles vouck-

Fave massage a8 8 means of driving awoy wrinkles
god Improving the eomplexion is exciting genersd Intor
esi. The shin Is mede supple by this precess, and after
some treatment wrinkles are lessencd, and, if they are
not of too long standing, totally dissppeasr, The methods
of the fwce mas.cuse ure slmple and can ensily he
Jearnod. English massenses make & business of teaching
the process to lgdles who destre to earn. The mosseuse
Pegins her worl by washing the face gently In tspid
wator with a fine sponge well soaped with a delicale
white =oup, soM specinlly for this purpose, After this
& warmer lather is osed, and & warmer, till the waier
s &s hot as (L can be borne.  The face belng now thor
oughly cleansed and heated, a soft emollient cream
Which I8 especlally soothing to the skin is rubboed Ln.
he tare is pow carcfully trested by the musseuse, all
lnes being rubbed in the oppusite direction and a gen-
tle friction malutained on the skif. If this work is
Wuperly done It tends to restore the musculur power
of tissues wasted by {liness or any caunse, and gives
duuttifal ronnded contours where time Is beginoing to
wfte toll-tale Hnes! The face Is now rinsed in water
Soented with violet water to remove every particle of
Erease. It i then stewmed by use of n vaporizer with
ragrant tonie wuter sultad to the special requiroment
of the shin sreated ; and is wiped dry with o soft damask
towel. The complexion acquires a falrer hloom during
Rhis process.

Too many women treat their complexions ronghly
od are responsible for their taking on in time &
rough, leathery texture, Huckaback towels are oo
mugh 0 wipe the dellcate skin of the face; nothing
rougber than s soft, absorbent damnsk towel should
be udd for this powpose. Our grandmothers always
uied damask towels, bat with the rage for friction
towels thal took possession of the country a fow Years
80, these usefnl absorbent towels went out of fashion,
sud we began to ronghen onr gkins by using frictlon
fowals exclnsively. A soft towel costs no more than a
yough one. All that 5 necessary in wiping the face
s that the towel be absorbent, The face fs the most
mensitive part of the bed>, Leing covered with a net-
‘ork of delicate nerves, arteries and veins. which read-
.’, beeome congested with heut, cold or fatigue.  Noth-
g relleves the padh from such canse so quickly as

massage. Where neuralgla does not come from
& decpseated cause, It will yield to treatmient of this

At this sesson, when every pood honsckesper is
cleansing her house from all that bears title to the
oM Johpsoalan deflnition of dirt, L. e, * matter

of place” and rily disy g of all possible
Fn’ml :“ bueteria and microbes, she might as well at the
Wy bor prentice hand st puainti aud

beauntifiers. Any woman may apply the paint brosh
and vurnish brsh, or teach her chwrwoman how to
give the last sed finlshing toneh o the renovation
of the rooms. I yonr woodwork is white—which by
the way is u great convenlence as there are no tints
to mateh—first clean 1t thoroughly, then with & ean
of enamel white mixed with an eynal amount of
turpentine, whlch will canse it to dey Iimmed.stely, paint
over sil places that are stalned or discolored. Next
have half a tumbler of equal portions of brown shellse
and aloohol with Ha own brosh to be used in ngthing
else.  After the hard wood washstands und dressing
tables and the rest of the furniture are thoroughly
washed, with the diluted warnish brush over the
surface. This will at onee ellminate all scratches and
dry as soon s Ii I8 put on. Finally as each room
with & stained floor is finlshed and ready to leave,
give the floor a coat of hard oll and tarpentine; this
glves 8 very @ood gloss, has & very clean effect and
will take elght to ten hours to dry. It Is bLest to do
it early in the morning so that the room may be
ready for ooccupancy by night.

41 wish T could turn out such pretty frocks as you
40,” sald a young American mother, watching the deft

fingers of an English friend which were rapialy fash-
foning & charming Nttle “smocked® frock of pale
blue soft Ching =ilk destined to adorn the blond besuty
of the latter's lttle daughfdr.

& Nothing conld be ea®r {o do,” sald the other.
4 Just before 1 came over they were smocking every-
thing In England—blouses, walsts, shirte and children’s
clothes in evory vardety, It Is very essy to do, and 1
will ghow yom the process i you Wwill give me &
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penell and paper. In tho first place, you mnst mark
your spaces thus (as in No. 6). Thread your necdle
with coarse embroMary ellk and work from the back,
drawing the folMs together with only two or three

Draw topether first 1 anfl @ them B and 4
This shonld produce the

writobos.
then 6 and &; and so on.
affect of this disgram :
“You will have to practise it a while on a bit of
calleo; but after you have got your hand In you will
find 1t very easy and it will go rapldly. Its brauty
will consist of the evenness and elasticlty of the work."”

Homa-made pate de fole gras s a most palutable
anfdl exeallent afdition to the table, and s propared In
the following manner, this recelpt by the way being
taken from the manuscript book of s wery notable
housekeeper who hae stores of valuable information
apperiaining to domestic economy :

Tuke one calls liver, one calf’s tongue, one can of
nushrooms, and truflles to taste. Grate the liver af-
ter It has heen boiled and chop the tongue together
with the mushrooms. Teo this mixturs add one mp
of rich eream. one oop of melted butter, (he heart of
an onion chopped very fine.  Season to taste with
pepper and salt, Worcestershire sauce and catsnp.  Mix
the whole well together and press (0 olled tins.  This
oo/Jootion s reslly delicious, aud can be Improved Ly
teing jellled into call’s foot jelly with slices of
lemon and ege.

Annther tested recelpt from the same boek is one
for stuffing peppers:

Chop very fine ohicken, veal or tender beef, to which
atdd hard bolled eggs also finely minced. Mix the
whole with & mayonnulse dressing.  Add a few chopped
chow chow plekles, and after seasoning with pepper
and salt to tuste, place in the peppers.

Thero are many people of taste who eannot aflord
to buy ofl paintings or even water-colors of value and
must depend largely npon black apd white" for
decoration of their walls, Fine original proof etchings
such 68 persons of refined taste would desire to pur-
chiase Gre often G& expensive as original palntings.
There are abundant cheap etohings printed  from
wornout plates In market; but to any one who values
beanty of Upe these possess little valua, It bs groatly
to be desired that all our best etcera should adopt the
pructice of many and destroy plates 85 soou 24 the
prints show #lgus of being worn. Photograghs of
masterpieoss are  Oponl to none of the ob-
joctions to cheap etohings and are within the
weans of every one The photographs of Nurne
Jones’s pletures  taken by W Pprocess  some-
times called « phatinotyping,” reproduce all his best
works with the softness of an Indis-ink drawing. Jules
Breton's peasalil scencs aro delightfully reproduced in
carbon  photogrph LY Braun. Among coples of
mastearpleces there are Itnlian photogrphs of the
« yMadannn of the Grand Duke,” which, Ruskin tells us,
i the finest of all Raphael’s madonmms. These photo-
graphs havo been prononneed by our best critics to
e supsrior to any engraving of them, Therc are large
photographe Hollsedn's “ Madonna of the Meyer
Feauily,® by Brann, that are sdmirable. The prices of
photographs TRnES secomding to the size, and, to some
extent, aooording to (he shop st which they are pur-
chased. Thers are quantities of chenp, inferior photo- |
graphs, which wre taken by inforlor processes from
coples of the great orlginals, and are shains sure to
fuds out in time. These are not desirablo.  What is |
daslmble 18 o sphotograph takon by 4 consclentions |
photographer from the original pleture. The photo- |
graphs of Branm are taken In this way. The EngMsh |
photographs  after Dures Jones am. The BErann
plctures are the moet expensive, ranging in priee from
#3 for & small size, fourteen by eighteen, to #6 for the
next sige, twenty-two by twenty-eight © while the largest
size, thirty by forty, s 818, Hollyer's English plioto- |
graphs after Furne-Jones aro €3 1o §5, necording to
sizo.  There & a beaut!ful photograph of the Madoana |
of the Grand Duke for §12, taken directly from the
ortginal.

The best way of framing all these pictnres i In
wood. In cese of a large photograph It s always
strengthenad by framing It up to the odge, without
showing apy margin, uskg an ol osk fame in har-
mony with the tint of the pictnre,

1 yon do not wish any odor from s kerosene lamyp or
stove, 40 not blow it ont. Turn the wick down till it is
a blue flame afid fet It o out of Maelf. The reason for
this 15 that every herosene flame goverates i buming
» little gs, which is consumed when the wick {8 tnrned
up to its full belght. After the Hght Is turned Gown
tlis gue feeds the Some tll it fs eonsumed. I the

flame is blown out the odor and presence of this gas
Ls at once apparent.

French eooks invariably blinch string-beans—that
is, after cooklng them tender, they throw them into
cold water and let ihem remain til jes-cold.  They
are then rehented In sanees of varions kinds or used
In & salnd. When they are nsed In & salad this Iy
undonbtedly an excellent way, but It eeems to ny
that there mnst he considernble loss of flavor when
beans are thus cooled and then rehented In o sauce,
No vegetable requires more exact care than this. The
strings of each benn must be entirely stripped from it
or the dish Is spolled; nothing Is more disegreeable
than to  enconnter these strings In  a dish
of heans. Do not truet this work to @
careless pereon.  After the strings are removed,
nnless the boans nre perfectly fresh, throw them into
ocald water for fifteem or twenfy minutes, or untll you
are ready to cooli them., Pl a porcelaln or granite-
ware siticepan nearly fall of fresh boiling water, add a
tewspooniul of salt to the water for two quarts of beans.
Cut the beans In Inch lengths, unless they are to be
sorved in salads, when they nre left whole, Let them
boil gently for about an hour and a baif to an hour and
three-quarters. They mnust be tender enough to be
easlly plerced with @ steaw when dome. Deans that
have been hrought from tlhe Sonth or are not perfectly
fresh or are old will regnire fully an hour and three-
quartors' eooking.  When the beans are cooked there
ahoult he very Mitle water left; drain that off. Mix
au even teaspoonfl of flour with a teaspoonful of hut-
ter: add o cp of milk, and let this sanoe boll up for
two minutes and pour it over the heaus. When they
boll up put them In & vegetnble dish; eover them and
eerve thom.

The grestest mistake mads {n cooking string-beans is
to hotl them too short a time. They shonld be per
foctly tender whem done, firm yet of meiting soflness
when esten.  Freneh cooks heat hall s cup of rich milk
or oream in & double boller and stir In two egE-yolks,
adding about four or five chives and two sprigs of
parley, and continne stirrlug for five minntes, This
satce they stradn over the bolled beans, A salad of
steng-beans is one of the most dellelons of salads.
Cook & quart of beans. Do not breali them In pleces,
but leave them whole. When they are cooied throw
them {nto ice-cold water. and when cold drmin them
and romove them to a howl,  Make a niee French salad
dressdng with three tablespoonfuls of ofl, & snitspoon-
fal of salt, half a salt spoonful of pepper and two
tablespooniuls of wine vinegar, Mix the oll, salt and
pepper; add them to the beans, ponr the vinegnr over
tham and foss Lhem as gently as you can to avold
breaking the beans, and serve,

There Is wothing more refroshing than the falnt
fresh fragrance of & properly made poiponrrl. It I8
DOW an easy matter fo get a pretly Orlental jar In
the orthodox shape for a trifiing sum. The fragrance
of & well-made potpourrl will last for years, but as
the seent of the vnses sometimes grows faint, house-
keepors ofton make o freeh preparation cach year as
the rose season arrives. The following is a well-tested
mis, which s repablished by request: Measure ont
& Uheral half-pock of frugrant rose leaves, Puck them
in & bowl In layers with salt, using s smail handful
of fine =alt to three of rose leaves, Keep them flve
days, turning them twice daily. Do this thorughly
Add to this mixture three ounces of powdered allspice
and one onnece of stick cinnamon. Let this mixturs
stabd one week longer, turning it dally. Now pul
the preparation tmto the permament Jar, mixing with
it one ounce of sllspice, half a ponnd of dried lavender
flowers, one ounce of hruised eloves, ane ounce of stick
onnamon, one nutmeg coarsely grated, half a oup of
ginger root thinly sliced, Imit an ounce of anle sved,
tem grains of Canton musk, of the fined quality, and
two onness of orrls root. St all the Ingredients
thoroughly together, and put them In a jar of sultable
sizo to hold them. At sny time add & few drops of
attar of roso, or of any eesential oll or extimet of
flowers. Every morning, after alring and brushing
ent the parlor and dusting It, open tiie rose Jar and
allow its fragrance to diffuse throngh the oo, In
half an hour's time close ft. A delleate, refroshing
fragrance will he given to the atmosphere. A por-
tlon of thls potponrrl mixture may be perfectly drisd
from molsture and used with wool to Hll a slumber
roll for the back of & chalr,

There are very fow women who understand how to
gee soap-bark. It is the very besl cleaning naterial
in mss., Nothing eclse eleans a black silk or black
woollen dress 5o satisfactorily,  Five cents' worth will
olean an entire dress, It may be purchased ot eny
drugeists In the city or country, belng commonly need
by all tallors (n cleaning gentlemen’s clothes, It may
bo used to clean almost soy dark eloth, bul It possesses
color erongh In itself to be lable to stain a delicate
eolor. To prepare soap-bark for ceaning, pour about
a quart of boiling water over five cents’ we rth of Lhe
bark. Lot it botl gently for two hourd, und st the
ond of this time straln It through a plece of cheeso
coth. Put the Hguor in o elean pall.  Have resdy &
smouth board of suitable slze, and have the dives (o he
cleaned all readys, ripped, shalten and hrushed free from
dust. Lay each plece of cloth one after wnotler on
ihe board, and sporige 1L thoroughly on both sides, rub-
bing carefully any speciully =olled spods,  After all
the rcloth Is sponged, Ul & large b full of cola
water, and rinse poel plece of the goorle np and down
in It, one at a tine, so us to remove theeonghly the
sonp-tark.  Wring the pleces thr meh the wreluger, ley
them b o heavy, clean clothes Lasket, and when all are
rineed and wrang out, begin presding the first that
wers tolled up, Iron them on the wrong “wde,
woollen eloth, till they are dry or nearly so; then hang
them on & clothes-horse to wir for ot least twelve honrs.
The cloth should hang in 8 place fne from dast, and
when it 15 put away it will look like pew, If the
arrss to be cleaned 16 slik, aftes thivroughly sponging
1t In the soap-bark, Iy it on a cean bourd and sponge
it off with clear cold water on both sides.  Wipo off
all the excess of molsture o can. Pin the smaller
pleces of the silk cn a sheet, and hang the sheet out-
doors in o shady place. Whent no s can reach i, or
theow the sheet over the chithes-omse,  Silk prepared
In thiz way looks wvery nice. It will need s slight
presclng on it wrong side when It s made up to make

it perfectly smooth.

Ouite a new fealure (n the medical trentment of the
diet of & delicate child ts the © sterillzation™ of the milk;
{his process, the physiclans clalm, oliminates all that
might poesibly be hnrtfal in milk, desiroys wll germs,
acts as n perfect preservetive, und has the groat ad-
vantage of muking all milk sssimilate aquadly well
whicl, particularly in tmveiling, s of eatimable ad-
vanisge. The Ingenious and simple coutrivaioe by
which this 1 done conslste of two cylinders placed,
one over the other, over & pan of holiing waler, A

traveree section af the sterilizer will show the principle.

When the water l& bofllig on the stove the bottles of |
milk locsely corked with cotton to allow of the pussage |
of alr are placed within eylinder No. 1, the m:umll
The |
staamn asceads by wmeans of the pipe shown in the |
dingram: and forly minutes’ vigoons Lofling of the |
| wuter In the pan brings the heat of the milk in Wie

eylinder ftting over the wrole like a ten coso¥.

bottles exactly (o the point where all germs are
Kdiled : the nutritive vulue of the milk is onimpaired.
For children that sufter from ludigestion or from thosa
who are obllged to change thetr milk through travelling
this 1ittle machine s Invaluahle.

A “Washington Cook-T'ook,” contalning practical
autographie mcipes by Mrs. Benjumin Harrison and
most of the lending ludles of Washington soclety has
just been published by Dillinghom. 1t 16 a pleasane
to find & eook-hook contalriug «o many really valuable
recipes as this. Each lady hos furnished a sample of
the best of bar eulsine. Them eve reclpes for making
woaps, for cooking ovstors und flsly, for roasts, game,
bread, eitrees, omelets, exlads, desseris—almot every-
thing that s likely to bo doue In the kitchen. Tiwe
Presldout's wite bewds the list for sn sutograph veclpe
for “ clows roup,”  Ib reads s

Four pounds of juicy beef. one kuuckle of veal. two

small tiralps, two small %, On@ soup bunch, one
pod uf red vepper. two small onlons, six g of

1 water. Boll the soup six bours. St
ot It swand over n r.andmp:l“g:n:ﬂu:
e

slove,
aff the and put 1t Into a kett
lg'n' 8 Nodotrs witie 10 the Mlle]? R

Mrs. Thomas B. Reed glves an excellent recipe for
baked clilcken, Here s o dolicious fruit pudding from
Mrs, Phillp H. Sheridan :

Line a monld with sl o-cake,

;n l:rs;;ti‘ of Irull!.. itt]aﬂ':-’,‘l"?l*:" raspberrics, 'biwn
or ripe pineapples tom Into bifs , tart,

Hpe fruit i the baet. Tt fuat over this o layer of bots
castard, then a layer of cake, and another of froit and
of enstard tI1 the mould 15 Mmll.  Put It awsy to get
cold und firm, and serve when turned ont of the monld
sugar and cream. For the custard  bring

to the bolllng point in n faring lkettle a
pint  of milk, add ounce and & Dbalf
of dissolved gelutine, the yolks of four exgs snd four
ounces of sugan. When the custard has thickened
(be sure It does not cn it off the fire and
stir In half & pint of erenm and Juics of n lemon,

Three gentlemen, the Hon. Thomes F. Bayard, Captain
Thornton and Senator Plerce, of North Dakota, give
instances of thelr cullnary skill. Ex-Secretary Dayard's
terrapin stew Iw sald to be a celebrated dish smong
his friends.  This s the rule: .

Take two “ counts” and boil them {n the shell.  Af.
ter nllowing m to ¢ool remove the shell, take ou
the . , and cut the terrapin In good-slzed
pieces put In a chating dleh and a small cupful

h

o
rich cream, half & pound of butter, nud a coupls of
Most eploures pre-

No one haa
recipe that

wine glassess of sherry or Madeira.
for Madeira because of Its mcher fisvor.
aver tasted termipin prepared after this
i not & convert (o ita excellsnce.

Mrs. Jolm Wansmaler sends an nncommonly good
recips for lohster salad; Mrs. Willlam Windom re
cipes for “Shnhespears Calkie,” * corn patties” and other
dishes. Mrs. Willlam H. H. Miller, Mrs, Noble, Mrs,
J. M. Bunsk, Mrs. John J. Ingalls and Mrs, John H.
Sherman nnd the wives of many other statesmen con-
tribute to make this book attractive.

There Is no prottier head covering for a chlid In the
sumuier than & fresh white sunbonpet. Tied under
the hair at the boek, instead of under the chin, and
put on with & little cotk, aa It were, thoy aro very
becoming, and et the same time afford good protection
{0 the hiead and eyos. Made of gingham to match the

| dress, they have & very danly and fresh affect, but the
usual way to make them ls of while plque and muslin
combined.,

The pattern Is, 85 yon 0%, 4 very easy ons, and con-

-nu-‘-......_..f‘rﬂ" -

sistea of only two pieces. No, 1 s made of white
wlgue, lned with mnsiin; end No, 2, which is crown
and eurtuly combined, 18 guthered at the top and
liottom of the erown, as Indlooted by the dots, and
eewed  between the plgne and lining of the front
plece, which 15 finishad with & narrow feill of necdle-
wark, The bottom of the curtaln has shoply & hem
and the etrings ond bow for the top are of Ieanned
sirips of the white muslin. U preferved, the gront
plecs can be corded,

An outdoor table & & most useful plece of lawn
furniture, and the mceonfpunying diagram shows an
extremely simpla and pretty way of making such a
couvenience. The sqoare top s held op by fonr

bomrds crossed st each end and held in place by a
cross stick which passes throngh the cross pleces,
and bs fastened with o wooden bolt.

In “wding to hounds™ the leading bounds should
be watoned, and when they turn, rlght or lefl, the
rider should turn too. Plonghed gonnd must be
taken slowly; two beavy fleids might setile your
hunter for tho rest of the run; and |f fences must be
jumped in them they should be taken quletly. Learn
to be handy with sour gotes, and vour horse should
be taught to obey the log as well as the hand, and you
should go through a gate, U possible, mther thun
jump It

Tiem i an art in falling, but it 48 hardly worth
whils to discuss that part of the day’s amunsoment,
a@ written rulss would hardly be applicable at such
a moment. The other simple directlons may be of
some nse. Thare csn be no doubt that the out-door
“ wporte” which have been s0 greatly developed In this
country of ke yews have bsen largely beneticlal to
our young men of leisare. Nothing thet produces
nerve und muscle should be underruted.

Genuine skill can be exertlsed In scrubbing as o
everythiug olse. Alver the carpets or rugs are taken
up, wiloss the floor s of bhrdwood, olled or Anished
with shellac or wax, It should be sorubbed. The
firat provess before sunbbing s thoroughly lo sweep
the room, remeving every purticle of dirt thot a halr
brovm will brush up. Abundsnee of hot water acd
wgal soda” we very desirable for this purpose. It
6 wways best to huve Wwo pulls In nse at & time, one
contalnlng the soda and water for serubibing, the other
cloar water for rinsing the floor. Let the worker
gerul & spuce of about & yard sqoare, then rinse [t off
carsfully with the clear water and so proceed (Hll the
floor 1s cleaned. [t ls very essential thot scrubbing
should be done with the gmin of the wood, not scross

{t. A bunt poluted nall or peg of wood should be on
hand o pull the dirt oot of cruchs. There aro a
pumber of goud propurations for cicaning sald st the

ers, but nothing s better than slmple washin
fn'}'f.“ It the Boor Is old wod there wre Jarge tm-kE
Delwewn the bomds It pays to fill them In with plaster
of Paris or puity aiter cleanlng the fioor, — After
surubbing & room It should bo left at leust twenty -four
hours to betome thuroughly dry Lefore putting down
the carpet or matiing  Leave the window open while
the roum s dr{:ng w koop np o clrculation of wir,
Linoleum may serubbod lke ao olicloth in woter
In which s lttle smmonia bns been dissolved | sbont
@ tablespoonful to o gnilon of woater is suffglent.
Rinse It oft after scrabuing It aud dry It thoroughly.
Thie very Lest way to treat linvlenm, however, is to
oll and wax 1t exactly es & hardwoud fuor L5 treated,
# rather thinnoer preparation.  In Uils case

wnly using
the linoleam ocannot be scrublbed.
Nothing 1s more satisfuctory [ cleaning glass globes
rrors

hau 8 Mttle turpeatine mixed (o the water,
window flaés oo be cleaned In the best mmn.

[
ner Wik 8 Nttle turpentine and water followed by a
pnste of Spauish whitln which shounld Le pollshed ot
with @ soft Hannel cloth or dry chamols skin.  lath-

tubs should be regularly polished wy week and 1f
this has been done, and they hre g Iy Hnsed after
ure, they will need no epecial attention st houseclesn.

ing times: but if on the contewry they have been
neglacted it will mquire considernble putience to maka
them right.  As & unmber o good houseleepers who

hasve moved Into houses which have heen kept Ly poor

housekeepers Wil be compelled to stroggle with this
groblems, U 18 well perhaps o say & Wor

I.-m. If the bathinb Is rusted or beyond Lrigatening,
he best way (o (rosd

English enamel such as comes for this purpose. In
order to Ao this the tob must be thoromghly cleaned
and pollshed smooth snd dry bLefore the enamel I8

on the sule- |

t It Is o ennmel it with a good |' yellow, when remove themn

applicd. .
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LETTERS TO A YOUNG HOUSEKEEPER.

THE PREPARING OF RAGOUTS—BALPICONS—
WHITE AND BROWN SAUCES,

(BY MRES. BAYARD TAYLOR.)
Copyright ; 1891 By The Tribune Association,

There is one branch of cookery which I might eall
the flower of the culinary art. This 1s the making of
ragonts and their attendant sances. An ondinary cook
has not the falntest Idea how to produce them: It
requires both taste and study to achleve success In
this line. I want you to devote your best mind to
the production of ragouts and sauces, since they may
be adapted at the same time to the reguirements of &
luxurious dinner and of & modest one, as I am going
to show you. Suppose you have s remnant of chicken
left. too insignificant to put on the table either cold
or warmed up. ‘Take It, every scrap of If, ex
skin, and cut it ko tiny pleces—squares if
If the lver has been saved, so much the betber;
In Uny sqnares Lkewise, and set both aside.
make & thick white sance (of which later) which ¥
flavor with some anchovy paste as large as a pes,
& sprinkle of lemon juice. With this sauce you
your hitat. Then pour a teaspoonful of ollve
& sancer, bruah it over the Inside of some
shells (one for each person), fill the latter with y
ragout, which must be quite hot, sprinkle some d
bread-crumbs over (b, and then some grated cheese
Fut a fow flakes of table-butter on top of cach; place
the shells In a sheet-lron pan, and brown them In &
quick oven, whioh will take about five minntes. They
must be watched, lest the mgout drios np. Serve the
lhall.ll immediately, over a folded napkin, on a china
dish.

They make a nloe appetizor when eaten between
the soup and meat-conrse, and they furnigh the best
and nicost way of using up meat. as well ss fish,

Now yon can take the same recipe and, for &
special océusion, turn It luto g,

BALPICON ROYAL.

Cut into small dlee the breast of ohicken, scme pweet-
breads and muoshrooms, all cooked beforehand ! add &
bechamel sauce, In which some crayfish butter hos

been melted | r this mixiuee elther | shells of
try or small paper cases, nnd sarve hot. O, mere
uaurious still, prepare a

BALPICON A LA CONDE.

Take equal parts of prepared sweetbreads, the red-
dest of beef tongue, the blackest of truffles; cut them
into small dice, and molsten well with a thlck white
sauce flavored with lemon juler and mushroom,

The term *salpicon” is generally applied to a
“ragout fin,” the Ingredients of which are cut into
flue squares. A ragont always requires a savory or
plquant sance, und mostly 15 composed of mised
materials, which, however, have to be #o assorted that
they blend barmoplously, The grestest care must be
bestowed on the sance which completes the whole.
It Is elther w brown or a white sauce, accordipg to the
sollds used. If remnanis of cooked beaf, mutton o
venisom are to be turned ipto a regout, & brown sance
is required ; for veal, ponltry, fish, ete., & white sance
Is needed, The foundation of & souce is flour and
butter mixed, which Is called & ronx. The propot-
tions are one spoomful of Lutter to ope spoonful of
flour.  Melt the buttar, mix It with the four, avd stir
over the fim & few minwtes only (£ the sauce I8 to be
white, Do not allow it k0 take color. For brewn
sauce, set (s mixture back of the stove until it turns
to a rich brown, Stir it feequently, and do not allow
it to become attached to the bottom of the pan (oms of
sheet-iron Is best) or to get black in any part, Now,
o get the consistency of sauce, add to the “ ronz” the
liquid reqnived.  Add it lukewarm and little by little,
stirving all the while in one directdon: thus yoa
avold gotting lumps, When properly thinned, siir
over the fime until It begine to baoll; theo eet it on
the side of the stove and allow (b to continue boiling
gently nntl the flour &5 cooked, wiloh will be in
about fifteen minutes. To heep the mixture for use
later (n the dsy, put it n & saucepan with tUght-filting
14, which you place in an open pun filled to reach
three quarters up the saucepan with bolling watar,
This you put on & place where the latter will heep
bolling hot, but not boll. The Uquid to be added to
the “ronx" varles a6 to the sance to be made. A
white sauce requires either a olear, mildly flavored veal
or ehicken broth, or It is made with milk and cream,
somotlmes with the addition of an egg. A browm
cance ought alwnys to be more or less plquant; the
broth necd may alther be of beef or from soraps and
ponas of dark meat, flavored with spice, onions, plokles,
or other accessortes of the kind.

Professional ocolis keep “stock® on hand for the
malking of sances, but this 18 fir too expensive & way
for you and me. The eontents of e soup-pot are all
we need, and by adding afterward to the above white
or brown sances the condhnents nevded to sult the
Kpds of food it is to accompuny or form a whole
with, wo can male with ingennity se good a sauce
withimt stock as the best of professional cooks can
with stock. A brown ssuoe, however, can always bo
Improved in Juoks s well as in regand to its nourish-
Ing qualities by adding to it at the last moment eome

of Liebig's extract
With the plun white and brown ngm yom oan

protty neacly an nd of sance
th&l,n;"-su will noed. I you wish to z:mr somme sllees
left from eooked beaf, mitton or tongue, the following
|¢ a good recipe for &
BROWN RAGOUT BATCE.

Prepare your sance lu the way demonstrated, then
add one cmion, one bay-leaf, one olove, four allsploe,
slx black pepper-seeds and a bouquet of parsley. and
summer savery or sweet basll, and cootinue to lot 1t
boil gently for half sa hour longer, stirring It from
tline to thme, Straln It throwgh o wire slave, and half
an Dour before serving add some lemon Julee or &
litle vinegar, nnd either capers, slices of piekled
cucumbers or mushrooms=—or if preferred all three of
them. At the last yon add the meat, which must
be fully covered with sance. Cover it up tight and
plice It over bolling water, where the meat will get
heated and blend with the sauce without coming to a
boil. Cooked meat heated over must never boll, or
It will get tough.

Of whits sauces the bechamel is the most nseful,
The original one, invented by Louis XIV's famons chef,
M. Bechamnel, s » very elaborate one, of which there

muny Adesoendants of high and low degres.  The
‘I:tlrfl.,tcr, hlil‘m'\sve:\ e&l}ﬁ to be desplsed. 1
o

have, 1n fact, & sﬁué:? t‘hodn':n r the mmm

which 1 recommend to you for lts simplicity,

and wholesomé as well as nourlshing properties :
PLAIN BECHAMEL SAUGE.

Make & roux a@s for white sauce, substitute milk
for broth, add one onion, a flake of mace and @ Bunch
of parsley. Lat boll for Afteen minutes, then strain,

This 1s a very good sauce for pomltry, pweetbread
and lam, snd also for cerfain vegdtables. For a
ragout or o salpieon, take bul ol milk (or eream) and
half-veal or chivken broth, add to it one onlon, Half a
slioe of raw ham cut in squates, a few white pepper-
seeds, the peel of one quarter lemon: allow it to boil
for Walf an hour, when straln and flavor with lemon

alee.
! To this ssuce, b6 to any other, you may add any

which serves your purpose, |
!sar):(’?g.; tht;li:‘ nothing &mnu‘%ﬂn c'nh:nrﬂtom?:]u;
dish. 1 unse It for a
MIXED RAGOUT IN A PASTRY BHELL (VOL AU
VENT).

Take two calves' tongnes; boll them In your soup-
pot. When done peal the skin, and trim off the
roots,  Prepare oné or two stveethreads in the follow.
ing way : Wash them well, put them In asaucepan, cover
with cold water, let them slmmer—npot boll—for ome
hour untll they are well blanched.  Meanwhile put
woter on to boll in anotler soucepan, and throw Ipto
the bolling water the Llanched sweetbreads; let them
boll for a few minutes, removing the soum which rises ;
then put them inte cold water, and ofter they get cool
take them out and trim off the skin and corillage,
Both tongues and swestbrends ars now ready for use.
Cat them (uto sliess and put them (nto the above sauce,
which must be rather thick; kesp hot over boillng
water, Add some mushrooms, either canned or fresh,
The latter are best, and have to bo cooked beforehand
in this way: Pesl them carefully, and cut awuy with
a small pointed knife the pinkish under side, mclt some
butter lu 7y ssucepan, when hot throw in your mush-
rooms, add @ large slice of onlon, o few white pepper
geeds, ond o tablespoonful of lemon julee or tmlld
vinegar, Cover np ood sllow to stow, shaling the
contents every Httle while. They will be done—that
is soft—In abont fve minntes, and ready to Le pdded
to the ragont with their strained liquor. If yon wish
to minlke this mgout firstrite, you add at Lhe very
last some forcement balls bolled In broth.  Serve
the whole In o shell of pastry, with » cover of the
same, which you can order of o baker or confectioner,
heating It In the oven for (ve minutes before use.

You can also droess the megout thus lpside b Hm of
eroutoms : Take shices of stalo bread, eut off the rind,
shapo It elther in square, triangular or clironlar pleces,
throw them into bolling lard nulll they ame of a deep
w i plees of blotting
paper to difain off the grease.  lave rendy » mixture
of white of egg ond four, by means of which you
fasten the lower edges of the crentons te the rim of
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BAUCE TARTARE,

Chop very fine two shaliots, mince also some tarages
and chervil, and mix with one heaped teaspoonful of
Fronch mustard and the yolks of two eggs, to which add
ane tesspoonful of vinegur, one tsblespoonful of ofl, &
little white peppor and salt, stiering all the time (n one
direction. If yon notice that the ssucs begins to
it % snBcientty saitod: I (oo maah

en v if too my
- -:dlLtd.Mﬂil

a lttle more mostan and
s I8 Alexsndre Dumes's

& :lmn’:'am pretentions sister to our exodflent mint sanoce

HERB BAUCE (SAUCE A LA RAVIGOTE).
Chop fine equal parts of chervil, pimpernel, water
oress, chives, parsley and taragon.  Mix with them the
bard-botled yolks of two egas, add one scant tablespoon,
ful each of French mustard and oll, a teaspoonful of
vinegar, some white pepper and salt, and stir for half

an hour.
I do not mentlon the sance may
eome to it when I to you about

u;'{'vm
; the
present you have quite en matter to hand
of. Bt let me you before 1 closd lettar to
mmrourumwmmw ]
g?'lgrourm hvt_l:t taken in vatn, T

! tement, outide of my own experience,

rity as Gouffe.
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IN THE WILDERNESS.

HOW A MAN RETIRED FROM THE WORLD,

Many peopls, especially FEnglishmen, lmagine thad
the ratson d'etre of all our Western towns & entirely
our ineessant pursuit of the almighty dollar. “ They
all begin with a few shanties and a drinking saloon,®
sald an uncomplimentary transatlantio fricnd the other
day, and it must be admiited that many of them have
no better ofgin, and peshmps the exceptions only go to
prove the rale ; bat there are two towns an the blufls of
the Misetssippi that desarve to have thelr rommntic and
unmercanary source olronicled. Many years ngn—be
fore our Civil War—a eouple of adventnrows Emglish-
men, with an Amerioan friend, deelded to spend several
winter months ki the lands of the North tn pursuit
of the game of those latitudes. Th was
the Hed River traders on thelr expedition
scarch of furs and ekine, and to stay with
they worked themselves southward agaln.
promised sny amount of ‘novelty
and after fully providing
transported necessarins they
rendeavons iu Minnesota—
meval wildngs—just too
somo reason left a week
quits hopeless to 4ry and
escort.  Oreatly disappolnted,
vicinity without forming any satidfactory plans to com-
pensato fliem for thetr lost-opportunity, and-dinaMy thetr
desmiltory %anderings brought them to the banks of the
Mississippl Evety one who hag travellsd up the
beatiml clesr stroam which (s so distinetly different
from rts turbid and mmdy eondition after fts fnton with
the orighty tide of the Missoud will renember the ro-
mantlc and beaotifal spot where the river enlarges
fself and forms the exquisite Httle cheet of water known
48 Lake Pepin, which (6 surrounded by the overhanging
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Uving t™h & some-

Althongh thie is & true narrative, and the name of the
“witte chief® 18 of historical value, inasmuch o ho
gave 1t to bis settlement, which I now a flourishing
town on the site of the Indiun encampment, we do nob
fool quite at Hberty to give it, knowing how many in-
soourncies moy oconr In twicedold tales. But our
who wis oné of the party of thres, toM ns
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ceds” an pesygoing and well-dressod matron,
encampment a town. Further down the river,

ever, the wilderness was unbroken, and there
hased an extensive tract of bluff land

g

pmmﬂ nod fouuded the wm which
overhangs # Pepliu bevn by

old Mnca mn:sad m&m:;e ut,:x:t!fr the w.l:a
'Im o ll-hop

whites ﬁn ing "’f“‘+ g: ths elvill

and doubtless there will
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trace buck thelr 1'nengs to the original lords of the

AE DREW TIHE LINE THERE.

From The Detroit Free Press.

He knocked st the kitchen door and It was opened
by the ludy of the house ln persou.

41 beg your pardon, lady,” he sald humbly but po-
ltely, *cau 1 get o Uitle «mething o sat lhere 1°

"durwnIy.” she sald, taking him Into the Ktchen,
and sotting him dowy 0 & very fine free lnnch, which
hie procecded to demolish,

1 the meantime the lndy had taken in his apporel,
from his battered hat to bis ragged <hoes,

“ Possibly,” she snggested kindly, “ some litle addl
tion to Your wardrobe might be acceptalble,”

He Woked down over himsolf and pieling np his had
from the floor exsmined that also,

“ Well, lady,” he replled, patilug his hat on the
'?:tl;!d _“-l wm sore such an addition would be appre-
[ 4

shie went ont and In o few minutes returned with o
palr of yorn socks,

“ Here,” she guld, “ lake these.”

But he made no «dgns of acoeptance.

“Mupdam,® he sald, getting :]: und renching for Wa
hat, “my clothes und my genersl sppesmuce may have
led you to believe that 1 was of the peopls, by the heo-
e and for the peopie as npninst old porties, monop.-
Jes and trusts, aod, madsn, Yon are nol entirely
wrong, it vour reml hae bed you acied, madam; [ am
not Jeery Simpson. Good morning.® And as he

assed out of the Litchen door be kivked the cai over
grape urber



